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Roti tawar telur keju merupakan salah satu inovasi roti tawar di Indonesia, dimana 
roti tawar memiliki rasa gurih keju. Roti tawar telur keju berbahan dasar tepung 
terigu, ragi, garam, dan air. Roti tawar telur keju memiliki tekstur lembut dan 
berongga. Bahan tambahan pembuatan roti tawar telur keju adalah telur, margarin, 
gula, susu bubuk, keju, calsium propionat dan IF-100. Konsep Cara Produksi 
Pangan Yang Baik (CPPB) dibuat oleh BPOM RI, yang menjelaskan bagaimana 
cara memproduksi pangan agar bermutu, aman dan layak konsumsi di Industri 
Rumah Tangga Pangan (IRT-P). Mengingat pentingnya mutu dan keamanan 
pangan, diperlukan upaya khusus dalam menerapkannya di industri. Oleh karena 
itu dilakukan kajian Konsep Cara Produksi Pangan yang Baik (CPPB) di UKM 
“Amanah Bakery” sebagai upaya peningkatan mutu roti tawar telur keju. Data 
diperoleh melalui wawancara, observasi, dan studi pustaka. Tahapan proses 
pembuatan roti tawar telur keju meliputi proses persiapan bahan baku, 
pengadukan, fermentasi, pembagian dan pembulatan, pengistirahatan, 
penggulungan dan penempatan pada loyang, fermentasi akhir, pemanggangan, 
pendinginan dan pengemasan. Pengujian karakteristik mutu produk akhir 
dilakukan dengan menganalisis keadaan roti tawar telur keju meliputi: kadar air, 
kadar abu, lemak, angka lempeng total dan cemaran kapang. Hasil analisis roti 
tawar telur keju didapat bahwa kadar air, kadar abu, kadar lemak, angka lempeng 
total, dan kapang berturut-turut sebesar: 30,5%; 0.39%; 18.64%; 6 x104 koloni/g; 
3.9 x103 koloni/g.  
 
 
Kata kunci: Roti Tawar Telur Keju, Konsep CPPB, Mutu dan Keamanan Pangan 
Keterangan : 
1. Mahasiswa Jurusan/ Program Studi D-III Teknologi Hasil Pertanian Fakultas 
Pertanian Universitas Sebelas Maret Surakarta 
2. Dosen Pembimbing  





GOOD MANUFACTURING PRACTICE (GMP) CONCEPT  
ON THE WHITE BREAD WITH CHEESE AND EGG MAKING 
PROCESS IN “AMANAH BAKERY” SMALL AND MEDIUM 





Ardhea Mustika Sari, S.T.P.,M.Sc.2 




White bread with cheese and egg is one of white bread inovations in Indonesia 
which is has savory cheese taste. White bread with cheese and egg is made from 
wheat flour, yeast, salt, and water. White bread with cheese and egg has soft and 
bladdery texture. The additional ingredients to make white bread with cheese and 
egg are eggs, margarine, sugar, milk powder, cheese, calsium propionat and IF-
100. Good Manufacturing Practice (GMP) concept by BPOM RI explains the way 
to produce food to be quality, safe and feasible to consume in household food 
industry. Considering the importance of quality and food safety, a specific effort 
is needed in its implementation to the industry. Therefore, a study about Good 
Manufacturing Practice (GMP) was conducted in “Amanah Bakery” UKM as an 
effort to improve the quality of white bread with cheese and egg. The data 
obtained through interview, observation, and literature review. White bread with 
cheese and egg making process includes raw material preparation, stirring, 
fermentation, divining and rounding, intermediet profing, moulding and panning, 
final profing, baking, cooling and packing. Quality characteristic of final product 
test was conducted by analyzing the white bread with cheese and egg condition 
includes: water content, ash content, fat, Total Plate Count (TPC), and mold 
contamination. The result of white bread with cheese and egg analysis with water 
content, ash content, fat, Total Plate Count (TPC), and mold contamination 
serially are 30,5%; 0.39%; 18.64%; 6 x104colony/g; 3.9 x103colony/g. 
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